
STARTERS

PUNJABI  SAMOSA 
CRISPY PASTRY F ILLED WITH SPICED POTATOES AND PEAS,  SERVED WITH

TAMARIND CHUTNEY.

SAMOSA CHAAT 
CRISPY SAMOSA TOPPED WITH YOGURT,  MINT,  AND TAMARIND CHUTNEY,

GARNISHED WITH ONION,  SEV,  AND POMEGRANATE.

CHILL I  PANEER 
COTTAGE CHEESE TOSSED WITH PEPPERS AND ONIONS IN A TANGY,  SPICY

SAUCE.

CHICKEN T IKKA SKEWERS 
OVEN-ROASTED CHICKEN BREAST MARINATED IN TANDOORI  SPICES,

SERVED WITH ONION SALAD AND MINT CHUTNEY.

JEERA CHICKEN 
CHICKEN ON THE BONE STIR-FRIED WITH CUMIN,  GARLIC,  AND CHILL IES.

MAINS

CHANNA MASALA 
CHICKPEAS SIMMERED IN A R ICH TOMATO–ONION SAUCE WITH CHEF’S

SPECIAL SPICES.

PANEER MAKHANI
COTTAGE CHEESE COOKED IN A CREAMY TOMATO–ONION SAUCE WITH

NORTH INDIAN SPICES.

BUTTER CHICKEN 
TENDER CHICKEN IN A R ICH AND CREAMY TOMATO–ONION SAUCE WITH

NORTH INDIAN SPICES.

SAAG GOSHT 
SUCCULENT LAMB SLOW-COOKED WITH SPINACH AND AROMATIC SPICES.

ACCOMPANIMENTS

JEERA RICE 

P ILAU R ICE 

PARATHA 

DIWALI DINNER PARTY

£ 4 . 5 0

£ 6 . 5 0

£ 1 0 . 0 0

£ 1 1 . 0 0

£ 1 1 . 0 0

£ 8 . 5 0

£ 1 2 . 0 0

£ 1 3 . 0 0

£ 1 4 . 0 0

£ 5 . 0 0

£ 5 . 0 0

£ 5 . 0 0

Served from the  22  - 24  October 2025nd th

*THERE WILL BE A 12.5% SERVICE CHARGE ADD TO THE FINAL BILL


